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or two before milking commences. Should hot water be used for a time and
a subsequent change be made to the employment of cold water, with
machine-milked cows, certain animals may have to be stripped by hand,
as they may react unfavourably to the change. There is no evidence to
show that the use of hot water exerts any harmful effect upon the udder,
as this method is practised in countries where the winter temperatures are
considerably below the average for these islands.
The importance which should be attached to such washing by all pro-
ducers who aim at producing clean milk is illustrated by the experiments of
Skelton who obtained the following results, which show the effect of washing
the udder, on the bacterial counts of samples of milk.
FOUR EXPERIMENTS ON THE WASHING OF A COW'S UDDER
Udder Washed                                        Udder Unwashed
530 bacteria per ml.                                  3,000 bacteria per ml.
300 bacteria per ml.                                  1,300 bacteria per ml.
754 bacteria per ml.                                    800 bacteria per ml.
590 bacteria per ml.                                  1,100 bacteria per ml.
The operations already indicated may appear to entail an unnecessary
amount of labour, but once the cows are clean and housed in a cowshed
whose construction assists in retaining this cleanly condition, it will be
found that the work can be completed in a comparatively short time. A
skilled worker can easily carry out all operations necessary on each animal
within a few minutes. It should, however, be noted that, unless these operations
are carried out at least once daily, they cannot be completed in the time stated.
The personnel responsible for the handling and care of the animals play
a vital part in clean rnilk production. These are the owner, the cowman or
cowmen who may or may not milk, and the actual milkers. On these
persons depends the ultimate success of the methods used in production.
As good methods and handling probably account for between 80 to 90 per
cent, of the essentials required in the production of clean milk, those indi-
viduals assume an importance with which they are not always credited.
The owner or producer is of primary importance, as the whole routine of
the cowshed depends upon his instructions. The producer is generally
willing to be shown new methods and to put them into practice, provided no
great expense is involved. He naturally wishes to know why certain methods
are advised, and he must be satisfied on this point before making any move
in the required direction. In many cases it is difficult to persuade farmers
to change their views on milk production, but, by repeated reiteration of
what is necessary, some of the instruction will be found to yield fruit although
old theories handed down from father to son are difficult to displace. Pro-
ducers can, of course, be driven to institute improvements by the use of such
legal enactments as are provided, but it is always a bad policy to drive when
a friendly lead might more easily attain the desired object. There is a big
difference between the man who thinks in terms of producing the best
quality article possible and the man who is constantly striving to just " get
by." The latter person constitutes a real menace to the dairy industry,
both from the point of view of economics and of disease control. The bad
and deliberately careless producer will explain that, economically, it does
not pay him for the labour likely to be involved. In the past, so long as
he has not added water to his milk, he has little to fear, no matter how poor
the "milk is as regards cleanliness, The result is that many producers have
set their own standard of milk which they have supplied to their customers.